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AMENDMENT NO. 1 JULY 1989 

TO 
IS : 1982 - 1971 CODE OF PRACTICE FOR 
ANTE-MORTEM AND POST-MORTEM 
INSPECTION OF MEAT ANIMALS 

( First Revision ) 

[ Page 3, clause 0.4(b), line 4 1 — Substitute the words *The Meat 
Food Products Order, 191 y for 'draft Meat Products Order'. 

( Page 4, clause 2,4 ) — Substitute the following for the existing clause: 

•2,4 Cattle — A bull, cow, ox, heifer, calf, stear, bullock and includes 
buffalo/ 

( Page 5, clause 2.9, second sentence ) — Delete. 

( Page 5, clause 2.10 ) — Substitute the following for the existing 
clause: 

•2.10 Veterinarian — Any duly qualified veterinarian appointed or employ- 
ed by a local authority or by the Central/State Government.' 

( Page 5, clause 3.2, line 2 ) — Delete the words *small pox and*. 

( Page 7, clause 4.2, line 4 ) — Delete the words 'giving the date of 
inspection and the initials of the Meat Inspector'. 

( Page 8, clause 5.3.1, lines 1 to 4 ) — Delete the words 'In case of 
doubt shall be followed.' 

[ Page 8, clause 5.6(e) ] — Substitute 'faeces'/^'' 'faces'. 
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Indian Standard 

CODE OF PRACTICE FOR ANTE-MORTEM 

AND POST-MORTEM INSPECTION OF 

MEAT ANIMALS 

(First Revision) 

0. FOREWORD 

04 This Indian Standaid ( First Revision ) was adopted by the Indian 
Standards Institution on. 27 September 1971, after the draft finalized by 
the Meat and Meat Prckiucts Sectional Committee had been Itpproved 
by the Agricultural and Pood Products Division Council. 
0*2 Proper ante-mortem inspection of all animab before slaughter is essen- 
tial to ensure that they are not affected with any disease or other condition 
which may render the fiaih unwholesome. There are some diseases which 
are communicable from animals to man by contact and, therefdir, ante- 
mortem inspection is also necessary for safeguarding the health of t^e consu- 
mer as well as of the butcher. Post-mortem inspection is essential to detect 
carcasses, parts of carcass^ and organs which may be diseased and,^ thereby, 
rendered unfit for human consimiption. At present, theiift is no 
unifiMm procedure for ante-mortem and post-mortem inspection df meat 
animals on an all-India basis but the local bodies have framed tneir own 
by-laws. The formulation of this standard will, therefore, meet the need 
'for a uniform procedure for the whole country. 

0.3 This standard was first published in 1962. The various proytsions of 
that standard had been under the review of the Sectional Commi^ee fixxoi 
time to time and the present revision was taken up with a view to modifying 
the esMrlier requirements in the light of experience gained by various govern- 
ment ud private agencies in the ante-mortem and post-mortem inspection 
of meat ammals. 

0«4 The present revision incorporates a nimiber of important modifications; 
4iese are: (a) camel, horse, mare, ass and mule have been excluded frooi the 
scope of me standard since these toimals are not slaughtered in the 
(potintry; (b) the terminology has been aligned with that of the drafk Meat 
Pnnlucts Order; and (c) detailed instructions on dealing with anthrax 
infected earcasses have been included. 

03 In the preparation of this standard, assistance has been derived firom the 
fi^wing publications: 

Meat hygiene. Published jointiy by FAO and WHO. Food & Agri- 
culture Organization of the United Nations, Rome, 1957. 
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India. Directoratb op Marrbtino & iNapsonoN, Ministry of 
Food & Agriculture . Report on the marketing of meat in 
India. Delhi. Manager of Publications, 1955. 

India. Ministry op Food & Agriculture. Report of the ad-hoc 
conmiittee on slaughter-houses and meat inspection practices. 
Delhi. Manager of Publications, 1958. 

Martin ( CRA ). Practical food inspection : Vol 1 Meat inspection, 
Ed 4. London. H. K. Lewis & Go Ltd, 1950. 

Thornton ( H ) . Text book of meat inspection, including the ins- 
pection of rabbits, poultry and fish, Ed 2. London. Bailliere, 
Tindall & Cox, 1952. 

United States. DbpabItment of Agriculture. Regulations 
governing the meat inspection. Washington, United States 
Government Printing Office, 1960. 



1. SCOPE 

1.1 This standard prescribes the procedure for the ante-mortem and post- 
mortem inspection of meat producing animals. 

2. TERMINOLOGY 

2*0 For the purpose of this standard, the following definitions shall apply. 

2.1 Animal — Includes: 

a) sheep, lamb, ewe, wether and ram; 

b) wether, goat, she goat, buck and kid; 

c) pig, barrow, boar, hog, stag, pigling, gilt, rig and sow; and 

d) buffalo-bull, buff-cow, buff-calf, bull, cow, bullock, heifer, calf, 
steer and ox. * 

2*2 Butcher — The person producing or dealing with meat intended for 
human consumption. 

2*3 Carcass — The dead body or any part thereof including the viscera 
of any animal which has been slaughtered. 

2.4 Cattle — Includes a bull, cow, ox, heifer, calf, steer, bullock and buffalo. 

2.5 Condemned — Carcasses, parts or organs so marked unfit for human 
consumption meant to be destroyed or rendered unfit for food purposes. 

2.6 Flayer — The person who skins the animals and dresses the carcasses, 

4 
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2*7 Local Auttuwity — A local area which is a municipality, the municipal 
board or municipal corporation; cantonment, the cantonment authority; a 
notified area, the notified area committee or any other local area, such as 
may be prescribed by the central or state governments. 

2«8 Meat — Flesh and other edible parts of a carcass. 

2*9 Meat Inspector — Qjaalified veterinarian. In his absence, the 
Medical Officer of Health or any other qualified officer appointed by a local 
authority and vested with the power to inspect and examine animals and 
meat intended for human consumption. 

2*10 Veterinarian — Any duly qualified veterinarian appointed or employ* 
ed by a local authority or a local government to act in that capacity. 

2*11 NuUsuice — Includes any act, omission, place or thing which causes 
or is likely to cause injury, danger, annoyance or offence to the sense of sight, 
smell or hearing, or which is or may be dangerous to life or injurious to health 
or property. 

2.12 PnbUc Street — Any street over which the public have a right of way; 
or heretofore levelled, paved, metalled, channelled, sewered, or repaired out 
of municipal or other public funds. 

2*13 Slaughtei^Hall — The actual place where the animals are slaughtered 
for food purposes. 

2*14 Abattoir — Any building, premises, or place licensed as an abattoir 
by the local authority for slaughter of animals intended for human 
consumption. 

2*15 Slavghterman — The person who slaughters the animals. 

3. DUTIES OF BUTCHERS, SLAUGHTERMEN AND FLAYERS 

3.1 For effectively carrying out the provisions of this standard, it is necessary 
that butchers, slaughtermen and flayers should be trained personnel and shall 
be licensed. They shall be free from communicable diseases and shall undergo 
periodic medical check up. 

3*2 Butchers, slaughtermen and flayers shall be regularly protected against 
small pox and enteric group of diseases by suitable vaccination. They should 
undergo medical check up at least once m 6 months and certificate of health 
and fitness obtained from competent authority. 

33 The flayers shall not hold the dressinjf/flaying knives in their mouths 
or stick them into carcasses during operations. Suitable scabbards should 
be provided for keeping knives when not in use. Flaying of carcass shall 
not be done by inflation of air by mouth. 
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3*4 The slaughtermen and the flayers should wear gum boots and protective 
dressmg which are easily cleansible. 

3*5 Evidence of disease in a carcass shall not be modified or obliterated by 
washing, rubbing, stripping or in any other manner, except under the direct 
supervision of the Meat Inspector and in accordance with his instructions. 

3*6 In no case shall the serous membranes ( pleura and peritoneum ) be 
stripped except, by or under the direction of the Meat Inspector, and in 
any such case in which immediate stripping is necessary to preserve the 
marketability of the carcass, the membranes shall not be entirely detached 
from the carcass until the same have been examined by the Meat Inspector 
and he has authorized detachment. 

3*7 Notification to slaughter animals for emergency reasons shall be for- 
warded to the Meat Inspector. The carcass, with the whole of the viscera 
and all parts thereof attached thereto, shall be detained until examined by 
the Meat Inspector. 

3.8 Any instrument that has been used on a tuberculous carcass or parts 
thereof, or on a carcass presenting lesions of other disease or suspected of 
being diseased shall not be used again until it has been boiled for half an 
hour in water containing 3 percent, by weight, of sodium carbonate, or 
sterilized by any other suitable means accepted for bacteriological steriliza- 
tion. No cloth shall be used for wiping the carcasses. 

3*9 Where the carcass has not been examined by the Meat Inspector at the 
time of slaughter, the whole of the viscera and parts and organs thereof shall 
be kept, pending inspection, in such a way as to enable them to be identified, 
by Ubelling or otherwise, with tfce carcass firom which they have been 
removed. 

3*10 No carcass or part thereof shall be removed, or so placed as to prevent 
its ready identification, except with the authority of the Meat Inspector. 

3*11 The skins should be removed from slaughter room as early as possible 
and should not be allowed to be piled up. 

4. GENERAL DUTIES OF AND INSTRUCTIONS TO AftEAT 

msnscTORS 

4*1 The Meat Inspector shall enforce generally the regulations and provisioiis 
made in regard to the working of abattoirs which, inUf'-alia, shall include: 

a) attending the abattoir during the hours fixed; 

b) carrying out the ante-mortem inspection of animals according to 
the procedure laid down in 5; 

c) carrying out the post-mortem inspection according to the proce- 
dure laid down in 6; 
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d) keq>iiig a record of the number and kinds of animals slaughtered 
along with the number and kinds of carcass and parts and organs 
condemned on account of different diseases; 

e) at the close of each day's work, ensuring that the abattoirs under 
him are thoroughly cleaned and disinfected according to the pro- 
cedure specified m Appendix A and the condemned parts and organs 
duly destroyed and the offal removed to such places as may be 
appointed by the local authority; and 

f) supervising, handling and transportation of meat to reduce con- 
tamination. To periodically inspect the abattoirs for proper 
lighting, ventilation, drainage, water supply, fly-proofing, cleanli- 
ness of floors, walb and implements and lairage accommodation. 

4.2 The carcasses and viscera of all animals slaughtered should be inspected. 
This examination shall be methodical and as complete as possible in all cases. 
All carcasses inspected and passed as fit for human consumption shall be 
clearly stamped in several places giving the date of inspection and the initials 
of the Meat Inspector. 

4*3 Stamping Ink — A solution containing 1 to 2 percent of fuchsine in 
acetic acid may be used. The fuchsine is dissolved in just enough acetic 
acid to bring about the solution and then glycerine is added to malke up 
the reouired quantity. Alternatively, a stamping ink prepared according 
to the Ibllowing formula may be used: 

Methyl violet 35 g 

Cane sugar 450 g 

Ethyl alcohol 1 363 ml 

Water 1 636 ml 

The sugar is dissolved in water, the alcohol then added and finally the 
methyl violet. The solution is stirred and allowed to stand for 12 hours 
before use. Stamps preferably bearing heads of different animals should be 
used. 

4.4 The Meat Inspector shall use knives, wipes and instruments kept specially 
for examining carcasses and parts thereof. 

4«4,1 Knives and other instnmients that have been used for cutting or 
examining any diseased organ, gland or tissue, shall not be used again for any 
purpose until ihey have been disinfected in boiling water or other suitable 
disinfectant They should also be cleaned and properly disinfected at the 
end of each working day. 

4.5 The carcass of an animal, that is, well nourished and free from disease, 
shall be pawed as fit for human consumption. 



4.6 If abnormality is detected in any part of a carcass or in any omn, the 
whole carcass and all organs thereof shall be examined for evi<jknce 
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any repetition of the local condition, or modihcation of the same in other 
parts, according to the procedure outlined in 6. 

5* ANTE-MORTEM INSPECTION 

S«l Animals brought for slaughter should be examined for symptoms of 
communicable diseases so that entry of such animals into the sheds is 
prevented, 

5*2 All animals meant for slaughter should be rested at least for 24 hours 
and should not be fed for at least twelve hours before slaughter but they 
should be provided with abundant water. 

5«3 Such ante-mortem examination shall be made on the premises ( yards 
and lairages ) attached to the abattoir in which the animals are about to 
be slaughtered. 

5.3.1 In case of doubt as to the health of the animals, the Meat Inspector, 
if not a (jualified Veterinary Surgeon or Medical Officer of Health himself, 
shall notify the Veterinary Surgeon or the Medical Officer of Health In- 
charge of the abattoir and his instructions shall be followed. In order to 
obviate slaughtering of anthrax infected animals a blood smear shall be 
examined from every animal that dies while awaiting slaughter. 

5.4 In cases of emergency, when ante-mortem inspection of animals is not 
possible, the butcher shall notify the Meat Inspector after slaughtering and 
shall not remove the carcass with its viscera from the abattoir till the post- 
mortem examination is carried out. 

5*5 During the inspection, the following details should be noted: 

a) Evidence of cruelty to animals by over-trucking, over-driving or 
by other act; 

b) Disease symptoms which may affect the general health of the 
animal or depreciate the meat; 

c) Presence of scheduled infectious and contagious diseases or 
symptoms which may suggest that such disease is developing; 

d) Species, sex, colour, age; and 

c) Body temperature, whenever necessary. 

5*6 In particular, attention shall be paid to the following: 
a) General condition, especially emaciation; 
by Manner of standing and walking; 

c) Reaction to environment; 

d) Hide, skin and hair; 

e) Digestive system ( lips, mouth, anus, rumination, quality of facet 
and appetite); 

8 
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f ) Vulva, vagina and mammary glands; and 

g) Respiratory system ( nasal openings and respiration ). 

5.7 All animals showing signs of pregnancy shall be rejected and removed 
from the slaughter-house after being marked with some distinguishing mark. 

5.8 No animals with young at foot shall be permitted to be slaughtered. 

5.9 Every animal suspected on ante-mortem inspection shall be segregated 
and tagged as a 'suspect* and slaughtered either in the emergency slaughter 
hall or when the slaughtering of the normal animals has been completed. 

5.9.1 The Inspecting Officer carrying out the ante-mortem inspection 
shall furnish in writing before post-mortem inspection to the Officer Incharge 
of the Officer(s) on the slaughtering floor, of the reasons for declaring the 
animals as suspect in case it is to be done by a separate office. 

5.10 Any animal showing^ on ante-mortem inspection, a disease or condition 
that would necessitate condemnation of the carcass on post-mortem inspec- * 
tion shall be tagged as * condemned *. 

5.11 Condemned animals shall, if not already dead, be Slaughtered in 
emergency slaughter hall only and shall not be conveyed into any depart- 
ment of the establishment used for edible products. 

6. POST-MORTEM INSPECTION 

6.0 The following instructions mdicate the order and method of inspection 
of all carcasses. As far as possible, the post-mortem examination shall be 
conducted under conditions simulating natural light. 

6.1 General Principles to be Observed 

6.1 •I Viscera 

a) All viscera shall be inspected as they are removed from the carcass 
or in such circumstances as will ensure that they are viscera of a 
particular carcass. 

b) Every organ and the associated lymph-nodes shall be examined. 
When any abnormal condition is observed, the organ or gland shall 
be incised and the incision made in such a manner as to avoid 
soiling or contaminating or unnecessarily depreciating the value 
of any part of the carcass or other organs that may be passed as 
fit for human consumption. 

6.1*2 Carcass 

a) The carcass shall be inspected for evidence of bruising, haemor- 
rhage or discolouration; local or general dropsy (oedemi^); swellinga 
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or deformities of bones or joints or swellings or other abnormality 
of bones or joints or musculature. 

b) The serous membranes ( pleura and peritoneum ) shall be inspect- 
ed in every case, and in no case shall they be removed nor shall any 
evidence of disease be modified or obliterated by washing, rubbing, 
stripping, or in any other manner before examination. 

c) After the carcass is split, the sternum, ribs, vertebrae and spinal 
cord shall be examined. 

d) Incision shall be made on each quarter in the musculature near 
the shoulder joint and near the pubic bone, without mutilating 
the carcass, for detection of cysts ( Cysticercus bmns and Cysiieercus 
cellulosae). 

6*2 Detailed Instraedoas for Routine Inspectioii of Garcmsses of 
G»tde and Swine 

€«2«1 Head — The head, including (a) the surface of the tongue ( which 
should be loosened but not detached before inspection ), (b) the palate or 
roof of the mouth, and (c) the lymph-node of the throat ( retropharyngeal, 
submaxillary and parotid ), shall be inspected and the cheek muscles 
shall be inspected on both sides, if necessary by a linear incision parallel 
to the branches of the lower jaw. 

Note 1 — In cattle, the muscles of maitication shall be examined by 3 to 4 linear 
incisions of 15 cm length and 1*5 cm depth to find out the presence of cysts of 
^Hetrtus bocis, 

NoTB 2 — - In the case of calves, lymph-node of the head shall only be cut in case 
of suspicion. 

NoTB 3 — In the case of pigs, the portions of muscles from tongue, diaphragm and 
cheek shall be inspected under the microscope or trichinoscope for trichinollosis. 

6.2.2 Abdominal Cavity 

6.2*2«1 Stomachy intestines and spleen — The outer, and when necessary 
the inner, surfaces of th^ stomach and intestines, and the surface and sub- 
stance of the spleen shall be inspected, together with the lymph^nodes of the 
stomach and bowel ( gastro-splenic and mesenteric) and web ( omentum ). 
The spleen shall be cut where necessary, for the inspection of the substance 
( pulp ). 

6.2«2.2 Liver — The surfaces and substance of the liver shall be inspect- 
ed. The associated lymph-nodes ( hepatic ) shall also be inspected and 
the bile ducts incbed where necessary. 

6«2«2.3 Kidneys — The lymph-nodes of the kidneys ( renal ) and the 
adrenal glands shall be inspected before the removal of the kidneys. There- 
after the kidneys shall be exposed, and the surface inspected and, if necessary, 
the kidneys shall be split by incision and the substance inspected. 

6*2«2.4 Uterus and ovaries — The inner and outer sur&ces of the uterus^ 
and the substance of the ovaries shall be inspected. Where necessary, the 
uterus shall be cut transversely through both horns, and also longitudinally. 

10 
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6.2.2.5 Urinary hladdir — The outer and inner surfaces of the urinary 
bladder shall be inspected by observation and by cutting only if it shows a 
diseased condhion. 

NoTB — In reporting upon letioni included in 6.2.'JI.I, ^2*tJl and 6,2.2«4» special 
attention shall be paid as to whether the lesions affect the peritoneal surface or the 
or^an itself. Unless care in this connection \i exercised, sutistical reoofdi become 
misleading. 

6.2*3 Thoracic Cavity — The contents of the thoracic cavity shall be ins- 
pected before the various organs are separated and the following inspection 
shall be made. 

6«2«3«1 Lungs — The lungs shall be inspected and, if obviously diseased^ 
thev shall be incised at the base. The associated lymph-nodes ( bronchial 
and mediastinal ) shall also be inspected and, unless, obviously diseased, 
shall be incised. 

NOTV — In reporting upon Irsions in 6.2.SJ, distinction shall be made between 
lesions affecting the pleura and those affecting the lungs ( parenchyma ). 

6.2*3.2 Heart — The heart sac ( pericardium ) shall be opened, and the 
heart inspected and, if necessary, incised. 

I reportii _ 
lesions of the pericardium^ 'myocardium and endocardium. 

6.2«4 Udder — The udder shall be inspected by observation and palpation. 
Incisions shall be made at the base of the teats, and also into any indurated 
region in the substance of the gland; the associated lymph-nodes 
( supramammary ) shall also be incised. 

6*2.5 Testicles and Penis — The outer surface and the substance of the 
testicles and penis and the superficial inguinal lymph-nodes shall be 
inspected. 

6.2«6 Serous Membranes — The lining ( serous ) membranes of the chest 
and abdomen ( pleura and peritoneum ) shall be inspected in every case* 

NofB 1 — It i¥ill be observed that in all cases the following lymph*nodct shall be 
inspected as a matter of routine: 

a) Retropharyngeal ( in bovines ), submaxillary ( in swine )» 

b) Bronchial and mediastinal, 

c) Hepatic, and 

d) Mesenteric. 

Noim 2 — In the case of a calf, special attention shall be paid to the navel aou iv 
tiieJoinUofthe< 



6#S fastmcdoiis for Roudsie lagpecdon of GaMadMs of Sheep mad 

QotitB "^ The inspection shall be conducted on the same Imes as for calves 
in 6.2. The cutung of the heart, head, pulmonary lymph^nodes and body 
lymph-nodes shall be undertaken only in cases of suspiaon. 

11 
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6.4 Instructions Regarding Additional Inspection Where Evidence 
of Tuberculosis has been Discovered in Cattle and Swine 

6.4.1 The viscera and the associated lymph-nodes shall be inspected for 
evidence of tuberculosis both in the substance and in the covering 
membranes ( capsules). The existence of tuberculosis in the lymph-nodes 
of an organ shall be held to be evidence of the disease in the organ. 

6.4.2 All the usual lymph-nodes should be inspected in meat inspection 
work ( other than those already enumerated ), such as the lower cervical, 
pre-sternal, sub-dorsal, prescapular, supra-mammary ( or superficial 
inguinal ), iliac and sub-lumbar-nodes; and, if necessary, the precrural and 
popliteal-nodes shall be exposed and inspected by incision in every case of 
tubercle. Those lymph-nodes which, having regard to visible evidence, are 
least likely to be infected shall be inspected first; for example, if evidence of 
tuberculosis is found on the pleura, the lymph-nodes of the hind quarter shall 
be inspected before those of the forequarter. 

6.4.3 The carcass of a pig in which lesions of tuberculosis are found in any 
situation or in any degree shall be split and the vertebrae inspected. The 
kidneys in such a carcass shall be freed, but not necessarily detached from the 
enclosing fatty tissue, the surface shall be carefully inspected and, if lesions 
are obvious or suspected, incisions shall be made into the substance. 

6.5 Instructions Regarding Action to be Taken in the Event of 
Evidence of Tuberculosis in Cattle and Swine 

6.5.1 The carcasses of animals affected with tuberculosis shall be disposed 
of as given in 6.5.1.1 to 6.5.1.3. 

6.5.1.1 The entire carcass shall be condemned if any of the following 
conditions occur: 

a) When it was observed before the animal was killed that it was 
suffering from fever; 

b) When there is tuberculosis associated with cachexia; 

c) When the lesions of tuberculosis are generalized, as shown by their 
presence not only at the usual seats of primary infection but also 
in parts of the carcass or i'n the organs that may be reached by the 
tubercle bacilli only when they are carried in the systemic circula- 
tion. The tuberculous lesions in any two of the following organs 
arc to be accepted as evidence of generalization when they occur in 
addition to local tuberculous lesions in the digestive or respiratory 
tracts, including the lymph-nodes connected therewith: spleen, 
kidney, uterus, udder, ovary, testicle, adrenal gland, and brain or 
spinal cord or their membranes. Numerous tubercles uniformly 
distributed throughout both lungs also afford evidence of 
generalization; 
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d) When the lesions of tuberculosis are found in the muscles or inter- 
muscular tissue or bones or joints, or in the body lymph-nodes as a 
result of draining the muscles, bones, or joints; 

e) When the lesions are extensive in one or both body cavities; and 

f) When the lesions are multiple, acute, and actively progressive. 
( Evidence of active progress consists of signs of acute inflammation 
about the lesions, or liquefaction necrosis, or the presence of young 
tubercles. ) 

6*5«1«2 An organ or a part of a carcass shall be condemned under any 
of the following conditions: 

a) When it contains lesions of tuberculosis; 

b) When the lesion is localized but immediately adjacent to the flesh 
as in the case of tuberculosis of the parietal pleura or peritoneum. 
In this case not only the membrane or part affected but also the 
adjacent thoracic or abdominal wall is to be condemned; 

c) When it has been contaminated by tuberculous material through 
contact with the floor or a soiled knife or otherwise; 

d) Heads showing lesions of tuberculosis shall be condemned, except 
that when a head is from a carcass passed for food or for cooking 
and the lesions are slight, or calcified, or encapsulated, and are 
confined to lymph-nodes in which not more than two are involved, 
the head may be passed for cooking after the diseased tissues 
have been removed and condemned; 

e) An organ shall be condemned when the corresponding lymph-node 
is tuberculous; and 

f ) Intestines and mesenteries showing lesions of tuberculosis shall be 
condemned. 

6*5«1*3 Carcasses showing lesions of tuberculosis may be passed tot 
food when the lesions are slight, localized, and calcified or encapsulated, or 
arc limited to a single or several parts of the organs of the body ( except as 
noted in 6.5.1.1 ) and there is no evidence of recent invasion of tubercle 
bacilli into the systemic circulation. Carcasses showing such lesions as the 
following examples may be passed, after the parts containing the lesions arc 
removed and condemned in accordance with 6.5.I.2: 

a) In the cervical lymph-nodes and two groups of visceral lymph- 
nodes in a single body cavity, such as the cervical, bronchial and 
mediastinal glands, or the cervical, hepatic, and mesenteric glands; 

b) In the cervical lymph-nodes and one group of visceral lymph- 
nodes and one organ in a single body cavity, such as the cervical 
and bronchial lymph-nodes and lungs, or the cervical and hepatic 
lymph-nodea and the liver; 
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c) In two groups of visceral lymph-nodes and one organ in a single 
body cavity, such as the bronchial and mediastinal lymph-nodes 
and the lungs^ or the hepatic and mesenteric lymph-nodes and 
the liver; 

d) In two groups of visceral lymph-nodes in the thoracic cavity and 
one group in the abdominal cavity, or in one group of visceral 
lymph-nodes in the thoracic cavity and two groups in the abdomi- 
nal cavity, such as the bronchial, mediastinal and hepatic lymph- 
nodes, or the bronchial, hepatic and mesenteric lymph-nodes; 

e) In the cervical lymph-nodes and one group of visceral lymph-nodes 
in each body cavity, such as the cervical, bronchial, and hfpatic 
lymph-nodes; and 

f ) In the cervical lymph-nodes and one group of visceral lymph-nodes 
in each body cavity, together with the liver when the latter contains 
but few localized foci. In this class of carcasses, which will be 
chiefly those of hogs, the legions of the liver are considered to be 
primary, as the disease is practically always of alimentary origin. 

$•6 InsU^ctions Regarding Actidn to be Taken in the Event nf 
Evidence of Other Diseases Found in Carcasses of Cattle, Sheep, 
Goats, or Swine 

6*6.1 The entire carcass and all the parts and organs and also the blood 
thereof shall be condemned and seized if cvideijice of any of the conditions 
mentioned in 6*6*1*1 to 6*6*1*37 is found. 

6«6.1«1 Actinomycosis and actinohacillosis {generalized) 

a) The definition of generalization as outlined for tuberculosis 
( see 6*5 ) shall apply for actinomycosis and actinohacillosis. 

b) Carcasses of animals in a well-nourished condition showing un- 
complicated localized lesions of actinomycosis and actinobaallosis 
may be passed after the infected organs or parts, such as head and 
tongue, have been removed and condemned. 

iJ6.1*2 Anaemia — with emaciation. "^ 

6*6«1»3 Anthrax — Detailed instructions to be followed in dealing with 
anthrax infected carcasses shall be as given in Appendix B. 

6.6.1.4 Blackleg 

SJSAJi Bruising — general, extensive and severe, with or without 
gangrene. 

6.6.14i Cysticercus boms ( measly beef) — if generalized in the meat 
substance. 

a) Head — Prior to inspection the tongue shall be detached sufficiently 
from the head bones» by an employee of the establishment to aUow a 
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proper inspection to bp'made of the internal muscles of mastication. 
These muscles shall be inspected after incising them in such a man- 
ner as to split the muscles in a plane parallel with the lower jaw- 
bone. The masseter muscles stlso shall be incised, splitting the 
entire external layer between the outer and intermediate fasciae. 

b) Heart — The preparation and inspection of heart shall conform to 
one of the followmg methods: 

1) The surface of the heart shall be examined and a longitudinal 
incision made extending from base to apex through the wall of 
the left ventricle and the interventricular septum, after which 
the cut surfaces and the inner surfaces of the ventricles shall be 
inspected. 

2) After the external surface of the heart has been inspected, the 
organ shall be prepared for further inspection by an establish- 
ment employee severing its attachments and cutting through the 
interventricular septum and such other tissues as will permit 
him to evert the organ completely. The inspector shall then 
examine the interior surfaces and make not more than 
four deep, lengthwise incisions into the muscles of the septum 
and left ventricular wall, unless the presence of cysts is suspected, 
when more incisions shall be made. Under this method, care 
shall be taken not to cut completely through the walls of hearts 
to be passed without restriction. If it is necessary to maintain 
the identity of hearts, the establishment shall provide conse- 
cutively numbered tags and appropriately mark the carcasses 
and hearts. 

c) Final inspection of retained carcasses — The external and internal 
muscles of mastication, the heart, and the muscular portion of the 
diaphragm including its jpillars, should be carefully and thoroughly 
sliced to ensure the finding of all cysts. Prior to the inspection 
of the diaphragm its peritoneum shall be removed. The tongue 
shaU be carefully inspected by palpation, and if the presence of 
cysts in the muscles of this organ is suspected, the tongue shall be 
thoroughly sliced and all parts closely examined for cysts. In 
addition, the muscles of the oesophagus, the exposed muscles 
and cut muscular surfaces of the split carcass shall be inspected. 
Incisions may be made to expose additional surfaces for inspection, 
but unnecessary mutilation of carcasses which may be passed shall 
be avoided. 

d) Carcasses of cattle ( including the viscera ) infested with tapeworm 
cysts known as CysHcercus bovis shall be condemned if the meat is 
watery or discoloured. Carcasses shall be considered excessively 
infested if incisions in various parts of the musculature expose on 
most of the cut surfaces two or more cysts within an area of the size 
of the palm of the hand. 
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c) A carcass in which infestation with Cysticercus hovis is limited to one 
dead and degenerated cyst may be passed for food after removal 
and condemnation of the cyst. 

f) The inspection for Cysticercus bovis may be omitted in the case of 
calves under 6 weeks in age. The routine inspection of calves 
over 6 weeks in age for Cysticercus bovis may be limited to a careful 
examination of the surface of the heart and such other surfaces 
as are rendered Visible by the process of dressing. 

6.6«1«7 Cysticercus cellucosae ( measly pork ) if generalized in the meat subs- 
tance — Carcasses of hogs affected with tapeworm cysts ( Cysticercus cellulosae ) 
may be passed for cooking but if the infestation is excessive, the carcass shall 
be condemned. 

6*6«1*8 Dropsy (general) 

6.6«1*9 Emaciation — general, pathological (associated with disease). 

6«6*1.10 Erysipelas, acute, swine 

6*6«1.11 Fever (acute) 

6.6.U2 Foot-and-mouth disease ( acute ) 

6.6.U3 Goat pox 

6 .6 •1.14 Haemorrhagic septicaemia 

6*6«1«15 Immaturity, stillborn or unborn carcasses — A carcass shall b<* 
considered too immature to produce wholesome meat if: 

a) the meat has the appearance of being water-soaked, is loose and 
flabby, tears easily, or may be perforated with the fingers; 

b) its colour is greyish-red; 

c) good muscular development as a whole is lacking, especially notice- 
able on the upper shank of the leg where small amounts of serous 
infiltrates or small oedematous patches are sometimes present bet- 
ween the muscles; and * 

d) the tissue which later develops as the fat capsule of the kidneys is 
oedematous, dirty yellow or greyish-red, tough and intermixed 
with islands of fat. 

6SAA% Jaundice (pronounced) — Carcasses showing any degree of 
icterus with a parenchymatous degeneration of organs, the result of infection 
or intoxication, and those which show an intense yellow or greenish-yellow 
discolouration without evidence of infection or intoxication, shall be 
condemned. Carcasses affected with icteric-like discolouration, the result of 
conditions other than those stated before, but which lose such discolouration 
on chilling, may be passed as fit for human consumption. 

6«6«1»17 Jokne^s disease — accompanied by emaciation or anaejnia, 
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6«6«1«18 Lymphadenitis, caseous 



6«6«1.19 Malignant neoplasms — unless localized in situation and cflFcct 
to one organ. 

6«6«1«20 Mammitis — acute and septic. 

6.6*1«21 Melanosis — generalized or any generalized pigmentation. 

6«6.1*22 Metritis — acute and septic, 

6.6«1«23 Peritonitis — acute, diffuse-septic. 

6*6*1 .24 Pericarditis — septic. 

6.6«1«25 Pneumonia — gangrenous. 

6«6«1«26 Pyaemia — including joint-ill or umbilical pyaemia. 

6«6«1«27 Rabies 

6.6«1«28 Rickets and malnutrition 

6.6.1.29 Rinderpest 

6.6.1.30 Sarcocysts — if generalized in the musculature and visible to 
the naked eye. 

6.6.1.31 Septicaemia, or septic intoxication 

6.6.1.32 Sheep pox 

6.6.1.33 Swine fever 

6.6.1 .34 Surra 

6.6.1.35 Tetanus 

6.6.1.36 Trichinosis — Inspect the principal locations of trichinae in 
the musculature, namely: 

a) the coastal muscles; 

b) pillars of the diaphragm; and 

c) the tongue, masticatory and neck ( laryngeal muscles and muscles 
of the shoulders, loins, abdomen and groins. The macroscopical 
appearance of trichinae is that of numerous white specks in the 
meat, which is calcified making a grating or gritty sound on the 
knife when cut. Samples of small strips of muscles 6 or 8 in number 
for microscopical examination may oe cut as follows: 

1) two from the pillars of diaphragm, 

2) two from the muscles ( psoas ) situated on eith<*r side of the 
kidneys, and 

3) two from the tongue or muscles of larynx. 
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6.6«1«37 Tumours — multiple in musculature. 

6«6.2 In all cases in which evidence of disease not enumerated in 6«6«1 
is found the organ or portion of the carcass affected by the disease^ and the 
organs or portions contiguous thereto, shall be condemned. 

6«6«3 Flesh or organs or carcasses falling under one or more of the follow- 
ing conditions which render them unwholesome, unsoimd or otherwise unfit 
for human consumption, shall be condemned: 

a) Diseased conditions caused by bacteria which are pathogenic to 
the human being; 

b) Diseased conditions caused by animal parasites ( resident in edible 
parts ) that are pathogenic to the human being; 

c) The presence of poisonous substance in the flesh. Such poisons may 
be : (1) bacterial poisons or toxins generated in the living body by 
pathogenic bacteria, or produced post-mortem putrefactive bacteria, 
or (2) mineral or vegetable poisons introduced into the living ani- 
mal or added to the flesh as a preservative after death; 

d) Structural alterations that render the flesh, or^^ans or the carcass 
unsightly or otherwise repulsive in appearance; and 

e) Conditions that render the flesh innutritions. 



APPENDIX A 

[Clause AA {€)] 
PROCEDURE FOR THE MSINFECnON OF ABATTOIRS 

KA. CaiEMIGALDISINFECrnON 

A»1*0 The following chemicals are used as disinfectai^. 

ApI.1 Qjidclclime — freshly slaked. 

Ap1«2 Ume-Water — in concentrations of 1 : 3 or 1 : 20. 

A-13 Cililoridie of Ume ( CaOGli ) ( Bleachiiig Powder ) — • to be used 
suspended in water in concentrations of 1 : 3 or 1 : 20 ( jtf^ IS : 1065«197i* ). 

A-1.4 CSoacentrated GUoiide of lime — soluble in water and contain- 
ing 70 percent active chlorine; to be used in concentrations of 2*5 or 
7 percent ( wiv ) in water. 

»Spcciflcarion for bleaching powder^ stable {finlf$9iri9n)^ 
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A^l.5 GUonmlnc-T ( C!H,.C,H4.SOgNClNa,3H|0 ) ( S^dimm 
jMoliMne sttipliaadUkiramMe ) — containing 22 percent active chlorine; 
to be used in concentration of 2*5 or 7 percent. 

A-1.6 Solutioii off.Cresol ( CHg.CJB[|.OH ) — stabilized by soap and 
diluted with water to a concentration of 2*5 percent ( w/v ). 

AfI •? Gresol-Siil^iiiic A<dd Mixture — a mixture of two parts of crude 
cresoi and one part of sulphuric acid diluted with water to a concentration 
of 3 percent. 

Ap1.8 PlMnol (CgHfOH) — crude phenol diluted with water to a con- 
centration of 3 percent {see IS : 538.1968* ). 

Art 3 CoiTMiVe SabUmate (Meronric Cailoride) (HGClg) — one 

percent ( w/v ) aqueous solution. As this is poisonous, it should be neutraliz- 
ed after 24 hours by a 0*5 percent ( wfv ) solution of potassium sulphide 
(K,S). 

Ap1«10 Formalin — one percent (w/v) aqueous solution. 

A-1.11 Qjuitemary Ammaaittin Cump— dli 

Ap2. EFFIGAGY of mSINFEGTANTS 

Ap2*1 The efficacy of ^ disinfectant depends upon the resistance of the 
contaminating agents which may be divided into die following twt^ groups: 

a) Those which are easily destroyed together with those which do not 
leave the animal body. ^ In these cases, a siffiple cleansing of walls, 
floors, doors and tools with limewater ( 1 : 20 ) or with a suspension 
of bleaching powder ( 1 : 20 ) suffices. For metal parts, an aqueous 
soludon of cresoi or phenol is preferable. 

b) Those which are not easily destroyed and which are communicable 
to other animals, for example, the agents responsible for: 

anthrax pox 

blackleg scabies 

foot-and-mouth disease septicaemia 

fowl cholera swine fever 

In these cases, manure, straw, etc, should be burned, buried or 
disinfected by storam for a long period and in some cases, mixed with 
slaked lime. Liquid S!;ich as blooa and water should be disinfected with 
a SO^percent suspension of chloride of lime. For walls, floors, instruments 
etc, most of the disinfectants mentioned above may be used. Metal tools 

«8pecilloatienforphea<a(ctfMteacM)(>iii«iMM). 
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or instruments should be sterilized by heat^ if possible; otherwise, a solution 
of cresol or phenol is quite effective. This solution may also be tised for 
wooden tools, rubber boots, etc. 

A^. OTHER MEANS OF DISINFECTION 

A-3«l Steam, dry heat and burning are also very effective. Instruments, 
tools, etc, may be disinfected by inmiersion in boiling water for 15 minutes. 
A 3-percent solution of washing soda ( sodium carbonate ) or soap is useful 
for this purpose. Hooks, handles, covers, etc, should be scrubbed in boiling 
water or solution of washing soda 



APPENDIX B 

{ Clause 6.6.1.3) 

PROCEDURE TO BE ADOPTED IN DEAUNG WITH ANTHRAX 
INFECTED CARCASSES IN ABATTOIRS 

B-1. PROCEDURE 

B-l*l On opening a carcass, if lesions suspicious of anthrax are detected 
( that is, enlarged spleen, dark tarry coloured blood and in swine, oedema of 
the throat ), further skinning and dressing of the carcass in question and 
those in close proximity shall be stopped immediately and work in that 
part of the abattoir suspended until diagnosis has been made 
microscopically. 

B-1.2 In case anthrax is diagnosed, action as given in B-1.2.1 to B-1.2J.5 
shall be taken. 

B«l*2«l Administrative Action 

B-l*2.1.1 Slaughter of animals in the abattoir shall be suspended until 
further orders. 

B*l«2.1*2 The entry of all persons other than those actually required 
for work of disinfection, shall be prohibited. 

B*l*2.1*3 Local Authority shall be informed immediately either by 
telephone or by messenger. 

B-l«2.1«4 Medical inspection of all persons exposed to infection shall 
be arrang^. 

B»l*2«2 Executive Action 
B-l«2*2«l Affected carcasses shall be condemned together with its oflUb 
and hide and disposed of as laid down in B«l«i. 
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B«1.2.2*2 All carcasses on the floor are liable to contamination with 
infected blood and other material and more especially those in close proximity 
to the affected one. Carcasses in which there is any suspicion of anthrax 
contamination shall be condemned and disposed of accordmg to the detaik 
given in B-l«4. 

B«1.2»3 Disinfection 

B-l'^2«3.1 The hands, feet and arms of ail workers in the abattoirs 
shall be >vashed in 2 percent cresol solution. If available, gloves and overalls 
shall be Worn by personnel handling infected or suspected anthrax carcasses, 

B«i.2*3*2 Instruments like knives, steel, clothing, aprom and ropes, 
if exposed to contamination shall be boiled for 30 minutes. 

B-1 •2*3.3 Boots and belts of personnel likely to be contaminated shall 
be scrubbed with a hot solution of washing soda and soap and then soaked 
in 2 percent cresol for 30 minutes. 

B*l •2*3«4 That part of the floor of the slaughter house where the affected 
carcass lay, and any part of the floor, walls, or fittings that may have been 
contaminated by blood or discharges from the affected animals, should be 
thoroughly flamed with a blow lamp. Thereafter, the whole floor, walls 
and fittings shall be thoroughly disinfected with 5 percent cresol solution. 

B«l«2*3.5 Re-opening ot the slaughter house shall be permitted when 
the meat inspector incharge is satisfied that disinfection has been thoroughly 
carried out, preferably within 24 hours. The meat inspector inchai|fe shaU 
personally supervise every stage of the outlined procedure. 

B«l*3 The procedure given in B-1.3.1 and B-1.3.2 shall be adopted in dealing 
with deaths from anthrax amongst animals awaiting slaughter m lairages and 
pens attached to slaughter houses. 

B-1.3.1 Blood smears shall be taken from all animals which die whilst 
awaiting slaughter and examined for anthrax. 

B-l*3.2 In case anthrax is diagnosed, the procedure given in B*>1*3»2«1 
to B«l«3»2*5 shall be adopted. 

B-l«3*2*l * In-contact ' animals shall be isolated and those with tem- 
perature of lOS^F and above shall be segregated in the same pen and blood 
films examined. 

B-l*3«2*2 Positive cases shall be destroyed and carcasses burnt or 
burned. 

B«13«23 Animals with normal temperature nuty be slaughtered but 
blood films and spleen smears shall be examined for anthrax and the carcass 
pasted for food only if these are negative. 
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B-U.2.4 No other animab shall be slaughtered at the same time and 
the slaughter house shall be clear of all other animals and carcasses. 

* B-l»3«2*5 Disinfection of pens shall be carried out« 

B-l*4 The anthrax carcass shall be destroyed effectively, that is, either by 
btiming in a meat destructor or by proper burial. In the latter case, burial 
should be 2 metres deep with carcass surrounded on all sides by quicklime 
in a place remote from any house, water supply or animal pasture. Wlien 
removing the carcass for disposal, all its orifices shall be plugged with tow 
soaked in 5 percent cresol and the body should be wrapped in sacking which 
has been similarly soaked. The byre, stable, sty or sheep-fold shall be dis- 
infected with 5 percent cresol, using long handled brushes* and then washed 
over with freshly chlorinated limewash. 
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INTERNATIONAL SYSTEM OF UNITS (SI UNITS ) 



Base Units 






Quantity 


Unit 


Symba 


Length 


metre 


m 


Mast 


kilogram 


>^% 


Time 


second 


% 


Electric current 


ampere 


A 


Thermodynamic 


kelvin 


fC 


temperature 






Luminous inteotlty 


candela 


cd 


Amount of substance 


mole 


mol 


Supplementary Units 






Quantity 


Unit 


Symbol 


Plane angle 


radian 


rad 


Solid angle 


•teradian 


Sf 


Derived Units 






Quantity 


Unit 


Symbol 


Force 


newtoo 


N 


Energy 


joule 


J 


Powei 


watt 


W 


Rux 


webof 


Wb 


Flux density 


tesla 


T 


Frequency 


hertz 


Hz 


Electric conductance 


Siemens 


S 


Electromotive force 


volt 


V 


Pressure » stress 


pascal 


Pa 



DefinitioB 



N 


— 1 kg.m/ft' 


J 


- 1N.I1I 


W 


-IJ/s 


Wb 


- 1 V.s 


T 


- 1 Wb/ro' 


Hz 


- 1 c/s ( •-* > 


S 


- 1 A/V 


V 


-1 W/A 
- 1 N/ro» 


Pal 
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